Historic,  archived  document 


Do  not  assume  content  reflects  current 
scientific  knowledge,  policies,  or  practices. 


I  EXCLUSIVE  TO 

STATE  EXTENSION 
*- EDITORS 


U  S„D  A   PRESS  SERVICE*  ife'R^CE  OF  -INFORMATION,  AND'EXTF  N-biON  b£ 


serve 


No.  245 


A 

I* 


August  18,  1933. 


TO  KEEP  CATSUP 
THE  PEE 


Home-made  catsup  and  chili  sauce  often  come  out  "brownish  in  color 
rather  than  the  "bright  red  color  which  everyone  likes.     Suggestions  for  helping 
to  hold  red  color  ere  given  "by 


(title) 


( institution) 

Use  clean,   sound,  fresh,  ripe  tomatoes  and  remove  all  yellow  or 
green  spots.    Boil  in  a  wide  shallow  kettle  of  enamelware,  earthenwear,   or  alum- 
inum.    Iron  utensils  discolor  tomatoes.     The  shallow  kettle  allows  for  rapid 
evaporation  and  hastens  the  cooking.     The  faster  the  cooking  the  "better  for  color. 
Long  slow  cooking  darkens  catsup. 

Season  with  whole  spices  tied  in  a  cloth  bag  which  can  be  removed 
before  bottling.    Paprika  and  red  pepper  help  to  give  a  "bright  red  color.  All- 
spice, "black  pepper,  and  cloves  darken  catsup.     If  clove  flavor  is  desired,  use  a 
small  amount  of  oil  of  cloves.     Avoid  powdered  spices. 

Add  sugar  and  salt  only  5  minutes  "before  the  catsup  is  finished. 
Adding  them  too  early  in  the  cooking  tends  to  darken  the  color. 
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